
(12 guests minimum)

1st Course
(Choose one)

{ }Church Salad   Mixed California greens, grape tomatoes, julienne of carrot, toasted 
croutons, Kalamata olives and Bermuda onions, with balsamic vinaigrette

{ }Lobster and Shrimp Bisque   Creamy blend of lobster and shrimp with a kick of cay-
enne pepper, baptized with Sherry

{ }Real Gumbo Ya Ya  What says New Orleans better than Gumbo?  Chicken, andouille sau-
sage and rice in a slow cooked Cajun spiced broth

Entrees
(choose four)

{ } Oven Roasted Chicken   Semi-boneless, stuffed and baked with spinach/herb cheese

{ } Tournedos  Filet medallions served in au poivre sauce over smashed garlic bliss, aspara-
gus tips

{ } Atlantic Salmon and Shrimp Pan seared in our signature barbeque butter atop Ro-
mano grits

{ } Jambalaya Crab meat, shrimp, duck, and andouille sausage in a dark southern roux blend-
ed with peppers, onions and rice

{ } Soulfully Vegetarian Napoleon   Roasted eggplant, roasted peppers, and seasonal 
vegetables in a Creole butter sauce

{ } Bourbon Street Sautéed Catfish   A New Orleans classic, lightly spiced, served with 
our signature Seafood dressing in a Creole sauce 

{ } Eggplant Ophelia   Marsha’s mother’s favorite, shrimp and crabmeat casserole, topped 
with grilled eggplant and baked til golden brown, elegantly garnished with our Creole 
butter sauce

{ } Filet 10 oz   Béarnaise Sauce ($5 supplement)

{ } Pork Chop   14oz Prime bone-in cowboy, sweet potato matchstick, Anna Mae’s pineapple 
soufflé ($2 supplement)

{ } NY Strip   Au poivre sauce( $7 supplement)

{ } Heavenly Crab Cakes   Golden baked lump crabmeat bound with fresh herbs served 
with a mustard remoulade, a New Orleans favorite! ($2 supplement)

{ }  Surf & Turf   Twin filet medallions paired with a heavenly crab cake.  Served with potato 
cake Orleans and béarnaise sauce.

Desserts
(Choose two)

{ } “Granmere’s” Comfort Custard { } “24k” Carrot Cake
{ } Crème Brule { } Warm Bread Pudding Soufflé
{ } Pecan Pie { } Chocolate Molten Cake

{ } Chocolate Cheese Cake  

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
For your convenience, a service charge of 18% gratuity will be added for parties of 8 or more.
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Little extras………..............      

Add an Appetizers Course

Choose one

{ } Mamére’s Crab Cheese Cake              Jumbo lump crab and smoked gouda 
                                                                                           tart, green onion coulis, 
                                                                                           remoulade sauce   $12 
 
{ } Carpaccio of Filet Mignon           Seared rare in Creole spices with 
                                                                                           remoulade sauces $12

{ } Cracked Pepper Sashimi Tuna       Buckwheat soba noodles, pickled 
                                                                                           ginger, and wasabi soy 
                                                                                           dipping sauce   $12

{ } Lollipop Lamb Chops                              With pear chutney   $17 
 
{ } Crawfish Spring Roll                           $ 8

{ } Ernie’s Crispy Coconut Shrimp   Spicy Coco Lopez sauce   $13

{ } Crawfish Risotto                                     $12

{ } Heavenly Crab Cakes                              Golden baked lump crabmeat with 
                                                                                           mustard remoulade   $13

---------------------------------------------------------------------------------------------------------
{ } Add a soup or salad course for $6 per person

---------------------------------------------------------------------------------------------------------

Add family style side dishes

Choice of 3 for $6 per person

{ } Smashed Garlic Bliss Potatoes  
{ } Sautéed String Beans with Bacon and Bleu Cheese
{ } Crawfish Risotto
{ } Creamed Spinach   
{ } Sweet Potato Casserole
{ } Asparagus with Peach Vinaigrette
{ } Bayou Fries
{ } Outrageous Onion Rings
{ } Sautéed Spinach

**All food and beverage is subject to 6% sales tax and 18% gratuity based on the confirmed guest 
count.  An additional 2% fee will be added for administrative processing and planning of your 

event
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Cocktail Party Hors d’oeuvres

(A Minimum of 6 Selections is required if not having dinner afterwards)

   2 Hour Open Bar (Premium Liquor Bar, House Wine & Beer only)                                                                                
                                                                                                                   - $30.00 additional per guest 

   3 Hour Open Bar (Premium Liquor Bar, House Wine & Beer only) 
                                                                                                                   - $35.00 additional per guest 

    *other liquor packages available upon request

Price Per Guest/Per Hour:

$2.00  _______ Tomato Bruschetta   – Chopped tomatoes, onions, basil and 
                                                                                              extra virgin olive oil served on 
                                                                                              toasted bread
$2.00  _______ Mini Quiche

$3.00 ______  Fried Crawfish Risotto – Risotto cakes made with Crawfish

$3.00 _______ Mushroom Caps                   –  Stuffed with spinach and cheese  

$3.00 _______ Mushroom Caps                   –  Stuffed with Andouille Sausage  

$2.00 _______ Roasted Pepper Crostini– Marinated roasted peppers served 
                                                                                                     on grilled Italian bread

$3.00  _______ Melon & Prosciutto         – Sliced Prosciutto di Parma 
                                                                                                     wrapped around seasonal Melon
$4.00  _______ Tuna Sashimi                            – Dressed with lemon and lime zest, 
                                                                                                             extra virgin olive oil on a wonton
$5.00 _______ Coconut Shrimp                   - Coconut-encrusted, spicy 
                                                                                                      Coco Lopez sauce
$3.00  _______  Mini CrabCakes                      - Mustard Remoulade

$3.00 _______ Asparagus                                     –Baked in phyllo dough

$2.00 _______ Roasted Eggplant Mousse   - on toast points

$3.00  _______ Endive with Bleu Cheese

$2.00  _______ Baked Potato Croquettes   – With parmesan basil 

$4.00  _______  Beef Crostini                                  – Topped with NY Strip 

$3.00  _______ Sesame Chicken                              - Honey mustard sauce

$7.00 _______ Lollipop Lamb Chops                  – Seared blackened baby chops 
                                                                                                              served with Pear chutney

**All food and beverage is subject to 6% sales tax and 18% gratuity based on the confirmed 
guest count.  An additional 2% fee will be added for administrative processing and 

planning of your event
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